Atrtachment -
ro%g' g&%‘}ﬂsg;&‘;ggggxg&{sﬁa REVIEW DATE | ESTABUSHMENT NO. ANDO NAME 1Yy
(NTERNATIONAL PROGRAMS Strasbourg
05-11-2001 | 67-482-21, ETS.George Bruck COUNTRY
FOREIGN PLANT REVIEW FORM
France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr.S.P.Singh Dr.Charles Ferrera Acceptable D Acceptable/ D Unacceptabie
COOES (Give an appropciate code for each review item listed below) .
A = Acceptable M = Marginally Acceptable U = Unacceptable = Not Reviewed O = 0Does not apply
. . . 28 .
1. CONTAMINATION CONTROL Cross contamination prevention Formulations SSA
. o 29 . .
{a) BASIC ESTABLISHMENT EACILITIES Equipment Sanitizing Packaging materials 5:
Water potability records o' | Product handling and storage 3. | Laboratory confirmation 57
Y A A
Chlorination procedures °% |Product reconditioning 3 | Label approvals 58
Back siphonage prevention 93 | Product transportation 32 | Speciat label claims A
Hand washing facilities %A (I ESTABUSHMENT SANITATION PROGRAM Inspector monitoring %%
Sanitizers %5, | Effective maintenance program 33 | Processing schedules 61
A ¢ g
Establishments separation %4 | Preoperational sanitation *4« | Processing equipment %
Pest --no evidence 9%+ | Operationat sanitation ¥ | Processing records A
Pest control program %8 [ Waste disposal I 1 Empty can inspection 5
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures s
Temperature control '% | Animal identification 30 | Container closure exam 66
Lighting " | Antemortem inspec. procedures | 3G | Interim container handling A
Operations work space % | Antemortem dispositions 0 | Post-processing handling 68
inspector work space Y% |Humane Staughter “% |incubation procedures 63
Ventilation Y. | Postmortem inspec. procedures “Y) | Process. defect actions - plant |7
Facilities apbroval %, | Postmortem dispositions “%, | Processing control - inspection |7
Equipment approval % | Condemaned product control D §. COMPUANCE/ECON. FRAUO CONTROL
" b] CONOITION OF FACILITIES EQUIPMENT Restricted product coatrol “o | Export product identification 73‘
Over-product ceilings % {Returned and rework product 435 ] laspector verification 73
Over-product equipment A 3. RESIOUE CONTROL Export certificates A
Product contact equipment % | Residue program compliance “© |Single standard A
Other product areas (insidel 2% ] Sampling procedures “0 | Inspection supervision (A
Dry storage areas 21 {Residue reporting procedures “o | Coatrol of security items A
Antemortem facilities % [ Approvat of chemicals, etc. “d | Shipment security *
Welfare facilities 23 | Storage and use of chemicals %% | Species verification ™
Outside premises 4 4. PROCESSED PRODUCT CONTROL *Equal to" status A
(c} PROOUCT PROTECTION & HANOLING Pre-boning trim st lmports A
Personal dress and habits 2. | Boneless meat reinspection 2
Personal hygiene practices 2% |ingredients identification =
Sanitary dressing procedures 2% | Control of restricted ingredients 4 COMMENTS MADE ON REVERSE

FSIS FORM 9520-2 (2/93])

REPLACES FSIS FORM 3520-2 (11/305, WHICH MAY BE USED UNTH EXHAUSTED.

Oesigned on PecFORM PRO Software by Delrina



Fﬁg{%ﬁ&ggﬁgx;}gﬁfa REVIEW DATE | ESTABUSHMENT NO. AND NAME CIty .
INTERNATIONAL PROGRAMS Josselin
05-15-2001 |56-091-01, Olympig p———
FOREIGN PLANT REVIEW FORM France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dc.S.P.Singh Dr. Langville Jerome . Acceptatle [:] hcoeoablel [ Jnacceptasie
CODES (Give an appcopriate code for each review item listed below}
A = Acceptable M = Marginally Acceptable U = Uanacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention nA Formulations Si)
(al BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials Si)
Water potability records %% {Product handling and storage *% | Laboratory confirmation *b
Chlorination procedures °% |Product reconditioning 3. | tabet approvals 8
Back siphonage prevention %3, ] Product transportation 32 | Special label claims o
Hand washing facilities “A {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring >
Sanitizers % | Effective maintenance program ¥4 | Processing schedules ‘o
Establishments separation %, | Preoperational sanitation 3 | Processing equipment o
Pest --no evidence % | Operational sanitation ¥+ | Processing records oy
Pest control program %, | Waste disposal 3¢ | Empty can inspection o4
Pest control monitoring A 2. DISEASE CONTROL Filling procedures N
Temperature control % | Animal ideatification ¥, | Container closure exam ce
Lighting " |Antemortem inspec. procedures | *% | Interim container handling ‘o
Operations work space 21 Antemortem dispositions 3% | Post-processing handling %
Inspector work space 3. |Humane Slaughter “°. }incubation procedures “
Ventilation ‘j\ Postmortem inspec. procedures “A Process. defect actions -- plant 7%
Facilities approval **. | Postmortem dispositions 4% | Processing control -- inspection |7
Equipment approval ‘e, | Condemned product control “ 5. COMPUANCE/ECON. FRAUD CONTROL
b} CONDITION OF FACILITIES EQUIPMENT Restricted product coatrol “4 | Export product identification S
Over-product ceilings "+ |Returned and rework product “4 |tnspector verification -
Over-product equipment a 3. RESIDUE CONTROL Export certificates o
Product contact equipment . | Residue program compliance ““. | Single standard Ly
Other product areas (inside} 2% | Sampling procedures “os | Inspection supervision *
Ory storage areas 2 | Residue reporting procedures “ | Control of security items ”
Antemortem facilities ”A Approval of chemicals, etc. ‘1 Shipment security "}
Welfare facilities % | Storage and use of chemicals *% | Species verification o
Outside premises A 4. PROCESSED PRODUCT CONTROL “Equal to~ status e
(c} PRODUCT PROTECTION & HANDUING Pre-boning trim * |imports *o
Personal dress and habits . | Boneless meat reinspection =
Personal hygiene practices 2% |!ngredients identification *o
Sanitary dcessing procedures 27 ] Control of restricted ingredients *o COMMENTS MADE ON REVERSE

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (117301, WHICH MAY 8€ USED UNTWL EXHAUSTED.

Designed on PecFORM PRO Software by Dekina



Fo%gsaezeﬂtrég‘;u%iégg%zﬁce REVIEW DATE | ESTABUSHMENT NO. AND NAME cry L
NTERNATIONAL PROGRAMS LampaulGuimlia
05-16-2001 | 29-097-01, ETS.Lous Gad
FOREIGN PLANT REVIEW FORM COUNTRY
France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr.S.P.Singh Dr.Eric David . D Acceptable Acceptabiel D Unacceptatite
COODES (Give an appropriate code for each ceview item listed below] .
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention ’:i Formulations 550
(a} BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing zi{ Packaging materials 560
Water potability records o' | Product handling and storage % | Laboratory confirmation 5
Chlorination procedures °% ] Product reconditioning 1« | Label approvals N
Back siphonage prevention %% {Product transportation 32 { Special label claims *>
Hand washing facilities A (d) ESTABUSHMENT SANITATION PROGRAM lnspector monitoring ‘D
Sanitizers %% | Effective maintenance program % |Processing schedules *o
Establishments separation % { Preoperational sanitation ¥ { Processing equipment )
Pest --no evidence 7. | Operational sanitation ¥ | Processing records 62
Pest control program %, | waste disposal 3. | Empty can inspection ‘s
Pest control monitoring %\ 2. DISEASE CONTROL Filling procedures o
Temperature control ‘% | Animal identification ¥ | Container closure exam %
Lighting "« | Antemortem inspec. procedures | *% ] lnterim container handling ‘o
Operations work space % Antemortem dispositions ¥ | Post-processing handling o
lnspector work space % |Humane Slaughter “% | Incubation procedures o
Ventilation 14 | Postmortem inspec. procedures | ‘) | Process. defect actions — plant |’g
Facilities approval % | Postmortem dispositions ‘%L ) Processing control - inspection | 7§
Equipment approval €. | Condemned product control A §. COMPUANCE/ECON. FRAUD CONTROL
61 CONO(TION OF FACIUTIES EQUIPMENT Restricted product control “4 | Export product identification 5
Over-product ceilings ‘M | Returned and rework product “ }lnspector verification LA
Over-product equipment ¥ 3. RESIOUE CONTROL Export cectificates 7
Product contact equipment % | Residue program compliance ““. |Single standard (A
Other product areas finside) 2. | Sampling procedures “o | lnspection supervision *
Ory storage areas 2\ | Residue reporting procedures “4 | Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “A |Shipment security A
Welfare facilities 23 | Storage and use of chemicals *» | Species verification >
Outside premises oA 4. PROCESSED PROOUCT CONTROL “Equal to" status A
(c) PRODUCT PROTECTION & HANOUNG Pre-boning trim *% |lmports &
Personal dress and habits %, | Boneless meat reinspection A
Personal hygiene practices 26 lingredients identification *o
Sanitary dressing procedures 27 | Control of restricted ingredients *¢ COMMENTS MADE ON REVERSE J

FSIS FORM 8520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11730}, WHICH MAY B€ USED UNTIL EXHAUSTED.

Oesigned o PecFORM PRO Safiwere by Dekina



REVIEW DATE | ESTABLISHMENT NO. AND NAME Cciy
aulGuimli
FOREIGN PLANT REVIEW FORM | 05-16-2001 |29-097-01, ETS.Lous Gad Lamp !
(reverse) ' COUNTRY
France

NAME OF REVIEWER NAME 'OF FO(}EIGN OFFICIAL EVALUATION

Dr.S.—P.Smg,h Dr.Eric David N DAccepubte ::5:?,:::,‘6/ [:] Unacceptable
COMMENTS:

M =05-Bleeding Station knife sanitizer was not maintained at 82C temperature and overflow was not provided when pecessary to
prevent organic build-up.

M =17- Dripping condensation was observed in onc of the carcass cooler- no dircct product contamination.
M = 18- Overhead structures ( ducts, beams and pipes ) were observed to contain dirt and residue material.

M =28- Cross- Contamination of head and feet of carcasses from dressing floor was observed, and workers boot was touching head
area of carcass.

M =29-Automatic split saws were not provided hot water {or sanitizing purposes, thereforc saws were not sanitized between carcasses

during dressing procedures.

M =31- Products from floor in cutting and boning areca were collected together to be reconditioned later. No re-conditioning table and

light were provided.

M =41- Mandibular Lymph nodes on hecads were not examined properly and only onc side (left) was cut examined .




REVIEW DATE

- TS DEPARTMENT OF AGRICULTURE ESTABUISHMENT NO. AND NAME ciTy

INTERNATIONAL PROGRAMS Chat-Du-Faou

05-17-2001 | 29-027-01, ETS.Socopa COUNTRY
FOREIGN PLANT REVIEW FORM
France
NAME OF REVIEWER NAME OF FOREIGN OFF(CIAL EVALUATION
Dr.S.P.Singh Dr.Pierre Le Seach Acceptable nceonatlel [ Gnacceptaic
COOES (Give an appropriate code for each review item listed below}
A = Acceptable M = Marginally Acceptable U = Unacceptabte N = Not Reviewed O = Does not apply
. o . 28 .
1. CONTAMINATION CONTROL Cross contamination prevention 4 | Formulations 550
. . 29 . )
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing A Packaging materials S'i)
Water potability records ' | Product handling and storage 3% | Laboratory confirmation 57
Chlorination procedures %%, | Product reconditioning ', | Label approvals s
Back siphonage preveation 9, 1Product transportation 32 1Special tabel claims 8a
Hand washing facilities “a (d) ESTABUSHMENT SANITATION PROGRAM lnspector monitoring )
Sanitizers %, | Effective maintenance program ¥ | Processing schedules N
Establishments separation %, | Preoperational sanitation ¥ | Processing equipment 5
Pest --no evidence . | Operationat sanitation 3 | Processing records 3
Pest control program %, | Waste disposal 3. | Empty can inspection 4
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures 6%
Temperature control '% ] Animal identification ¥, | Container closure exam 66
Lighting . JAntemortem inspec. procedures 38 | lnterim container handlin €7
A 9 o
Operations work space 2. [ Antemortem dispositions 33 | Post-pracessing handling 68
{nspector work space '3 JHumane Slaughter “°. }incubation procedures 69
p P A g A
Ventilation "% | Postmortem inspec. procedures “%4 | Process. defect actions — plant {7g
Facilities approval *. | Postmortem dispositions “% ] Processing control -- inspection |7
Equipment approval '%. | Condemned product coatrot “ 5. COMPUIANCE/ECON. FRAUD CONTROL

&1 CONDITION OF FACILITIES EQUIPMENT Restricted product control “A4 lExport product identification -
Over-product ceilings 7. | Returned and rework product “4 | nspector verification »
Over-praduct equipment A 3. RESIDUE CONTROL Export certificates 4
Product contact equipment % | Residue program compliance ““ | Single standard [
Other product aceas (inside) 2% | sampling procedures “It ] nspection supervision A
Dry storage areas 2. | Residue reporting procedures “¢. | Control of security items ”
y g p A A
Antemoctem facilities 2 1 Approval of chemicals, etc. “3 | Shipment security 8
A P A A

Welfare facilities 2 | Storage and use of chemicals %0 | Species verification ”
g A A

Outside premises 2 4. PROCESSED PRODUCT CONTROL “Equal to" status A

{c] PRODUCT PROTECTION & HANOLING Pre-boning trim % |lmports A
Personal dress and habits . | Boneless meat reinspection A
Personal hygiene practices %5, | lngredients identification %

Le]
Sanitary dressing procedures 27 | Coatrof of restricted ingredients ¢ COMMENTS MAOE ON REVERSE

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 {11/30), WHICH MAY BE USED UNTH EXHAUSTED.

Designed on PecFORM PRO Soaftwace tiy Delrina



S DEPARTMENT OF AGRICULTURE - REVIEW DATE | ESTABUSHMENT NO. AND NAME cirY _
INTERNATIONAL PROGRAMS Pouldreuzic
05-18-2001 |29-225-01, ETS. Henaff
FOREIGN PLANT REVIEW FORM COUNTRY
France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr.S.P.Singh Dr.Peleton G Henri | Acceptatie accep@blel M7 nacceptatie
CODES (Give an appropriate code for each review item listed below}
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations 51
(a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing ZSA Packaging materials 51
Water potability records o' | Product handling and storage *. | Laboratory confirmation A
Chlorination procedures 22 1 Product reconditioning 3. | Label approvals e
Back siphonage prevention 23 | Product transportation 33 | Speciat label claims %9
Hand washing facilities “ {d) ESTABUSHMENT SAN(TATION PROGRAM lnspector monitoring’ A
Sanitizers %, | Effective maintenance program ¥ | Processing schedules Y
Establishments separation % | Preoperational sanitation ¥ | Processing equipment A
Pest --no evidence 7. | Operational sanitation *+ | Processing records A
Pest control program %8 | Waste disposal 3 | Empty can inspection 5
Pest control monitoring “A 2. DISEASE CONTROL Filling procedures “A
Temperature control '% ] Animal identification 3. ]| Container closure exam %
Lighting "' lAntemortem inspec. procedures | *% | interim container handling A
Operations work space 2l Antemortem dispositions 3% | Post-processing handling A
lnspector work space % |Humane Staughter “% | ncubation procedures S
Veantilation ' | Postmortem inspec. procedures “4 | Process. defect actions - plant | 7%
Facilities approval Y. | Postmortem dispositions “2 | Processing coatrol -- inspection | 7Y
Equipment approval ¢, ] Condemned product coatrol “ 5. COMPUANCE/ECON. FRAUD CONTROL
(6] COND(TION OF FACIUTIES EQUIPMENT Restricted product control “A4 | Export product identification 7
Over-product ceilings 7. | Returned and rework product “4 |laspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates (A
Product contact equipment '*. | Residue program compliance “4 | Single standard ”*
Other product areas f(insidel 2% | Sampling procedures ‘4 |lnspection supervision *
Dry storage areas 2 | Residue reporting procedures “4 | Control of security items A
Antemortem facilities ”A Approval of chemicats, etc. ‘3\ Shipment security 78
Welfare facilities % | Storage and use of chemicals *% | Species verification ’1
Outside premises . 4. PROCESSED PRODUCT CONTROL “Equal to” status 8
{cl PRODUCT PROTECTION & HANOLING Pre-boning trim * |imports &
Personal dress and habits 3, | Boneless meat reinspection 2
Personal hygiene practices ¢ |ingredients identification 52
Sanitary dressing procedures 27 | Control of restricted ingredients A COMMENTS MADE ON REVERSE

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (117301, WHICH MAY B8€ USED UNTH EXHAUSTED.

Designed on PerfFORM PAQ Software by Dekina



U.S. OEPARTMENT OF AGRICULTURE

O R AND (8P eaTON Seaece REVIEW DATE | ESTABLISHMENT NO. AND NAME ity
INTERNATIONAL PROGRAMS Dax
05-21-2001 }40-088-03, ETS.Junca COUNTRY
FOREIGN PLANT REVIEW FORM France
NAME OF REVIEWER NAME OfF FOREIGN OFFICIAL EVALUATION
Dr.S.Singh® Dr. Dongny Maric [ cceptatie ncepiate! [ unacceptatie
CODES (Gtve an appropriate code foc each review item listed below}
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 2:4 Formulations SSA
(a] BAS(C ESTABUSHMENT FACILITICS Equipment Sanitizing z::\ Packaging materials SGA
Water potability records 9% | Product handling and storage 3% | Laboratory confirmation A
Chlorination procedures 9% | Product reconditioning 'y | Label approvals e
Back siphonage prevention % | Product transportation 32 | Special label claims =
Hand washing facilities M (d] ESTABUSHMENT SANITATION PROGRAM Inspector monitoring ¥
Sanitizers °°. | Effective maintenance program 34 | Processing schedules “a
Establishments separation % | Preoperational sanitation *a | Processing equipment 2
Pest --no evidence 9. | Operational sanitation M | Processing records A
Pest control program %8 | Waste disposal 3% | Empty can inspection &
Pest contro! monitoring “ 2. DISEASE CONTROL Filling procedures .
Temperature coantrol ‘% | Animal identification 30 | Container closure exam 66
Lighting '%v [Antemortem inspec. procedures 30 |interim container handling A
Operations work space 2. | Antemortem dispositions 30 | Post-processing handling N
laspector work space 3. |Humane Slaughter *d | tncubation procedures “
Ventilation % | Postmortem inspec. procedures ‘0 | Process. defect actions -- plant |7,
Facilities approval ', | Postmortem dispositions “D | Processing control — inspection |7}
Equipment approval '€ | Condemned product control ‘o §. COMPUANCE/ECON. FRAUD CONTROL
(b1 CONOITION OF FACILITIES EQUIPMENT Restricted product control “0 | Export product identification 72
Over-product ceilings V7. |Returned and rework product “0 |lnspector verification M
Over-product equipment A 3. RESIOUE CONTROL Export cectificates ““
Product contact equipment 'S, | Residue program compliance “0 |Singte standard (A
Other product areas (inside) 24 | Sampling procedures “O llnspection supervision 4
Ory storage areas 2% | Residue repocting procedures “0 | Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “d | Shipment security A
Welfare facilities 23 | Storage and use of chemicals *% | Species verification 71
Outside premises A 4. PROCESSED PRODUCT CONTROL "Equal to” status %
{c) PROOUCT PROTECTION & HANDLING Pre-boning trim s lmports e
Personal dress and habits 2. | Boneless meat reinspection 2
Personal hygiene practices 2% |ingredients identification 2
Saaitary dressing procedures 27 1 Control of restricted ingredieats % COMMENTS MAOE ON REVERSE J

FSIS FORM 9520-2 (2/93}

REPLACES FSIS FORM 9520-2 (117301, WHICH MAY 8€ USED UNTIL EXHAUSTED.

Designed on PecFORM PRO Software by Detcina



REVIEW DATE | ESTABUSHMENT NO. AND NAME CITY
Dax
FOREIGN PLANT REVIEW FORM | (5-21-2001 } 40-088-03, ETS.Junca
(ceverse) COUNTRY

France

NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION

Dr.S.Smg,h Dr' DongHY| Mmc D Acceptable 2:5:‘;::3:6/ D Unacceptable

COMMENTS:

M =04-Hand washing facilitics in change room ( locker-bathroom) was not supplicd with hot water and in other places hand wash
facilities warm water supply was not in operation.

M =20- Freezer and cooler doors broken in the corners-need attention.

M =28-Condensation in cooking area over open kettles was observed.

M =33-Effective maintenance program was lacking to keep flaking paint and damaged doors etc.

M =35-Operational sanitation was not documented or recorded in SSOP.

M =60 and 73-Inspector from DGAI visits only _v!i-‘n_l;nc::dcd for export-no daily inspection coverage.

M =76-Inspection supervision for processing facilities provided two or three times a year.




m%g. SOAEFPE_A:;T&')‘T m%xgﬁg?&sgﬁa REVIEW DATE | ESTABUSHMENT NO. AND NAME CItYy
NTERNATIONAL PROGRAMS Limothe
05-21-2001 | 40-143-50, Earl Les Genets
FOREIGN PLANT REVIEW FORM COUNTRY
France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr.S.P.Singh Dr.Pierre Parriaud Acceptable Acceptablel D Unaceeatabie
CODES (Give an approgpriate code for each review item listed below}
A = Acceptable M = Macginally Acceptable U = Unacceptable N = Not Reviewed O = Ooes not apply
1. CONTAMINATION CONTROL Cross contamination prevention NN Formulations 550
(al BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing ZL Packaging materials 560
Water potability records o' | Product handling and storage 3N | Laboratory confirmation %
Chlorination procedures 9% |Product reconditioning *\ | Label approvals %
Back siphonage preveantion 9, | Product transportation 32 | Special tabel claims %
Hand washing facilities %A {d) ESTABUSHMENT SANITATION PROGRAM Inspector monitoring A
Sanitizers %5, | Effective maintenance program 4 | Processing schedules o
Establishments separation 9% | Preoperational sanitation 3% | Processing equipment 5
Pest --no evidence %4 | Operational sanitation *N | Processing records N
Pest coatrol program %8 | waste disposal ¥ | Empty can inspection 64
Pest control monitoring “ 2. D(SEASE CONTROL Filling procedures iR
Temperature control % | Animal ideatification ¥N | Container closure exam ee,
Lighting " ] Aatemortem inspec. procedures N |!nterim container handling b
Operations work space 2 | Aatemortem dispositions YN | Post-processing handling %
Inspector work space ‘o |Humane Slaughter “N | ncubation procedures 69
Veantitation "4 |Postmortem inspec. procedures ‘N [ Process. defect actions - plant |’g
Facilities approval %, | Postmortem dispositions “X Procéssing control -- inspection | 7%
Equipment approval % | Condemned product control ‘ﬁA §. COMPUANCEECON. FRAUD CONTROL
(bl CONDITION OF FACILITIES EQUIPMENT Restricted product control “N | Export product identification S
Over-product ceilings % |Returned and rework product “N | lnspector verification n
Over-product equipment A 3. RESIDUE CONTROL Export cectificates 74
Product contact equipment % | Residue program comptiance ‘D Single standard ™
Other product areas (inside] %% | Sampling procedures ‘0 llnspection supervision A
Dry storage areas 21 [ Residue reporting procedures “0 | Coantrol of security items A
Antemortem facilities n,\ Approval of chemicals, etc. ‘:) Shipment security 75\
Welfare facilities % | Storage and use of chemicals *5 | Species verification >
Outside premises "A 4. PROCESSED PROOUCT CONTROL “"Equal to" status “k
{c}] PRODUCT PROTECTION & HANDUING Pre-boning trim %o |lmports 8
Personal dress and habits N | Boneless meat reinspection *o
Pecsonal hygiene practices 28 lingredients identification *o
Sanitary dressing procedures 2 ] Control of restricted ingredients *o COMMENTS MADE ON REVERSE

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/901, WHICH MAY B€ USEO UNTIL EXHAUSTED.

Designed on PecFORM PRO Software by Deilrina



"";%g. s%:é‘;’:‘ﬁgk OF AGRICULTURE _ REVIEW DATE | ESTABLISHMENT NO. AND NAME ary
INTERNATIONAL PROGRAMS ) Brive
: ) 05-2201 19-031-02, Rougie Bizac International Cou
FOREIGN PLANT REVIEW FORM NTRY
France
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr'S'P‘Smgh Dr'N,lChOIaS Calvagrac ACC"V“’NC RA:-I‘;:‘J::::“ D Unacceptabie
COOES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
.. . 28 ]
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations 51
. L 29 . .

(a} BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing A | Packaging materials S;
Water potability records o'} Product handling and storage %% ] Laboratory confirmation A
Chilorination procedures %%y | Product reconditioning ¥y | Label approvals se
Back siphonage prevention % }Product transportation 32, | Special label claims %
Hand washing facilities * (d) ESTABUSHMENT SANITATION PROGRAM {nspector monitoring %
Sanitizers %, | Effective maintenance program 3, | Processing schedules ey
Establishments separation % | Preoperational sanitation 3. | Processing equipment 82
Pest --no evidence 7 | Operational saanitation ¥ | Processing records 83,
Pest control program %, | waste disposal 3. | Empty can inspection 54
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures oA
Temperature control '% ] Animal identification 3% | Container closure exam N
Lightin " | Antemortem inspec. procedures 3% | laterim container handlin 67

A o g A
Operations work space 2 | Antemortem dispositions 30 | Post-processing handling &
Inspector work space 3 |Humane Slaughter “® | Incubation procedures '5"}
Ventilation " |Postmortem inspec. procedures “0 | Process. defect actions - plant | 7%
Facilities approval . | Postmortem dispositions ‘b | Processing control -- inspection | 7%
Equipment approval '“. ] Condemned product coatrol “° S. COMPLIANCE/ECON. FRAUD CONTROL
(6] CONO(TION OF FACIUITIES EQUIPMENT Restricted product coantrol “o | Export product identification ’ZA
Over-product ceilings . | Returned and rework product ‘D |lnspector verification =
Over-product equipment % 3. RESIOUE CONTROL Export certificates A
Product contact equipment % | Residue program compliance ‘0 | Single standard (A
Other product areas (inside) 20, ] Sampling procedures *5 |lnspection supervision *
A pting A
Dry storage areas 2! | Residue reporting procedures “®, | Control of security items "A
Antemortem facilities 2, | Approval of chemicals, etc. ‘S | Shipment security 78
[o) P o A
Welfare facilities 2. I Storage and use of chemicals *% | Species verification ™
Outside premises “ 4. PROCESSED PROOUCT CONTROL "Equal to” status “u

(c] PROOUCT PROTECTION & HANOLING Pre-boning trim *w |!mports A
Personal dress and habits % | Boneless meat reinspection A
Personal hygiene practices 26 lingredients identification 3

Y9 P A g A
Sanitary dressing procedures 27 | Control of restricted ingredieats A COMMENTS MADE ON REVERSE

FSIS FORM 9520-2 (2/93})

REPLACES FSIS FORM 9520-2 (117901, WHICH MAY BE USED UNTW EXHAUSTED.

Ocsigned on PecFOAM PRO Saftware by Oelrina



